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	Allergies and intolerances is the new scarecrow of our lives but the life cannot be lived with fear of food . (Bilic M., 2019)
Food allergies are caused by the body's defence system reacting to an ingested substance or food by sending chemicals to destroy it. According to the US Centres for Disease Control and Prevention, about 4% to 6% of children and adults have food allergies.
Anaphylactic shock is the most severe allergic reaction that can occur. It can cause severe breathing problems and can affect a person's heart rate and blood pressure. Anaphylactic shock can only be treated by an injection of epinephrine.(Learning Zone Xpress, 2012)
Although food intolerances can cause various symptoms, most of them are not related to food allergies. In fact, many people confuse these conditions with allergic ones. A food allergy is a type of immune system reaction that affects different organs. On the other hand, food intolerances cause a less severe reaction and can cause less digestive issues.
Most food reactions are caused by a food intolerance, which is not a food allergy. A food allergy is a type of immune reaction that affects different organs. Although food intolerance can cause digestive issues, its symptoms are less severe than  those of food allergic reaction .
In this course, I learned that food and beverage manufacturers are responsible for identify allergens in their products and for ensuring that they are isolated from non-allergic products in the same facility.
Also, the process of formatting production programs that isolate allergen-containing products is a common tactic in allergen management. In addition, allergen- containing products could be manufactured at the end of the day or separated from other non-allergic products on a specific production line to avoid contact with them.( Winterova, R. 2021)
By scheduling ahead of time , the cross-contamination , employer working time , sanitation costs and production time will all be reduced.
Effective cleaning and disinfection are needed to remove any traces of allergenic products once the production process is complete. Surfaces that do not come into contact with food should also be thoroughly cleaned and disinfected to remove allergens.
During the course , I learned  that there are test kits that can identify food allergens such eggs, milk and peanuts. In most cases, testing for food allergens levels is performed by a quality assurance personnel or a trained specialist, Aside from testing, a comprehensive allergen prevention program should also be established to prevent contact contamination. This should include procedures and equipment that are designed to minimize the risk of food allergen exposure.
In the case of food allergies, the main way I will manage the symptoms is avoiding the foods to which I am allergic. Once I identify the products that hurt me, I will eliminate them from my diet. I will read the ingredients of the dishes carefully when I eat in the city or I eat semi-finished products.(Rebecca Harrison , 2014).
Going through all the information received from the Food and Beverage course, the best way to prevent an allergic reaction, regardless of its type, is to avoid the allergen that led to the appearance of allergic symptoms. However, implementing this rule is far from easy, as many of the foods that trigger food allergies are used as ingredients in other preparations. The highest risk of exposure to food allergens may occur in restaurants. The risk of exposure can be reduced by choosing as few processed foods as possible.
Preventing allergic reactions to food is very important, especially since ingesting a small number of allergens can trigger anaphylactic shock.( Paskins , 2021) 
The hospitality industry must always know how to deal with people with food allergies and intolerances. Cross-contact can occur when one food meets another and the proteins mix. Consumer protection is a constantly changing field and aims to adapt control levers to always provide adequate protection for all consumers, regardless of the product consumed or the service used.
The food is a show, a story, an experience. All the senses are involved, in addition, even reason is involved. Consumers are becoming more and more knowledgeable, they are interested in the origin of food, they are looking for solutions to consume nutritious food, but also to reduce the impact of intolerances or allergies. All this while the same consumers are looking for a dish that satisfies their taste, smell and sight.
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